
Do You Enjoy Good Tea?
If the flavor of the choicest leaf appeals to you
send to us for a trial packet of

"SALADA"
TEA

suit product hat been on the American market for 30 years. Say w..;ther you
prefer Black, Mixed or Green..SALADA TEA CO., Beaton, Matt.

Send a postal card and your ameer's name and nddresa for a free sarapl
to Salada Tea Company, Boston, Mas*.

You Will Appreciate the
Exceptional Quality of

Elh§bqveTRADE MARK jj ff\V REGUTOE#

bttqpr
GOLDEN & COMPANY, Distributers
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THOROUGH SHAKING loosens ^HOOVER
every bit of grit as The H00\ ER tLECTKic sucnnn SHUPUt

lifts the rug from the floor and gently
"beats" it. The powerful suction with- jfyt.
draws all of the dirt. Then a swiftly ^
revolving brush straightens the velvety m/S<£\
nap and restores the original beautiful m f
colors, thus prolonging rug life. 3 1T*ji\ Wff ji
After you have seen it operate, youJ I fe V-Infill -M

will wonder why you had not ordered sB# 0^^
a HOOVER sooner.- Have us demonVery

convenient terms, if fpf\® J ^
desired. First Payment

"! 1328-50 NEW YORKAVE.MAIN68OO ^ |" ' '"
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A new kind of
sewing machine

**

1. Rlertrir
mm w m ^ f

Automatic.
2. Portable.
3. Noiseless.
4. No bobbins.
5. No tensions

to regulate.
6. Any speed.
7. Triple strength

stitch.
8. Easypayments.

Call at our store and see it in operation,or phone for a free demon*
ttration in yourown home.

WEK(KZ$BBS&WIHGflACHIHE 0).
702 10th St N.W. Main 8232

614 King St., Alexandria, Va.

!COURTESY ~SE&V1CEJS5SSSB5C.
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j Health an
ORDINARY DISH

BY WHITE St

The Star's Householc
Expert Tells Wha
May Be Done by Usinc
the Plain White Sauc<

i as a foundation.if
, Improve Taste of Pud;dings, Cakes, Meats

and Fish.
Many of the sauces for puddings

cakes, meats, fish and vegetables are

made with a foundation of white
sauce, varied to suit the particulai

! dish to be served. In one of its dejgrees of thickness, a white sauce is
the foundation of innumerable nourishingdishes. Kor this reason it is
well to know how to prepare it in all
its variations. One will find it to be
a great help when obliged to prepart
a meal at short notice. A good sauce
will transform thef plainest dish into
something that cannot fail to be reljished.

A Thin White Save.
j A thin white sauce is made of one
tablespoon of flour, one tablespoon
of butter and one cup of liquid, usualjl.v milk. Seasoning is added to taste,
usually one-fourth of a teaspoonful
Ui aaik auu uuvriKUlII UI H, UTiWpuOll*
ful of pepper. Mix the flour and seasoningIn the bottom of the saucepan,
rub the butter into the dry ingredients.If it is not soft enough heat it
gently for a little while, then add the
milk, about a third at a time, and stir
the whole until it boils. The sauce
should then be smooth and velvety,and, curiously enough, it will be more

. velvety if the milk is cold when added,
probably because the blending of theingredients is then likely to be more
thorough.
Cream soups, so called, are made on

a foundation of thin white sauoe.Sifted vegetable pulp is added to the
sauce for cream of corn. pea. spinach,tomato and so on. or vegetables are
chopped or sliced, as for cream of
celery or asparagus soup.When making custards they will not
separate and curdle and will notwhey in either a pie or a cup If the
eggs are first stirred into a thin white
sauoe. which has been properly sweetenedand all pepper omitted.Excellent ice cream can be made on
a thin white sauce foundation when
sugar and flavoring are added. If a
w-k.c "t»wn efsgs are stirred intoi the foundation white sauce and stigar,fruit sirup, chopped nuts or otheringredients are added, you will have

HOME NURSING A
BY M. JES!

To Sterilize Ointments.
A woman stood in her kitchen regardingrather doubtfully a pan of

water that stood on the gas stove.
The blue flame was turned very low.
The pan was half full of water and
was just starting to steam. In shiningittle glass bottles which atood
In the pan of water, were white vaselineand an ointment that was Kfeamy
yellow. The bottles were * Afrldemouthedones and had airtight cov"4uUid»^th«:.&i^«i*ahjn« flickered
oir scarlel flowers that climbed above
the little porch. Bees bussed In the
sunshine. The breath of white clover
stole through the open, well-screened
windows in the kitchen wall, windowsthat were high in the wall and
long, and had gay little blue-and-
wniie cnecKereu KinKnam slue curtainsthat half scandalized the neighborswho inclined to coin-spotted
scrim. There were gaudy aearlet geraniumsin green painted pots in the
sunny windows.

Her Attention Wanders.
Kor a moment the woman's eyes

strayed from the mysterious pan of
water she was watching to the geraniumsin the windows. They were
vivid little splashes of color against
the clear blue sky.
Then a warning splintering of glass

came from the pan of water that was
now bubbling merrily. The shining
little bottles had broken. And the
half melted ointments and vaseline
made greasy pools on top of the
babbling water.
The women turned out the gas. It

was the second time the same thing
had happened.
Twice the carefully prepared hot!

_

j Practicing common words.
Perhaps the two most important

things to remember in cultivating the
voice are persistence and patience.
Spasmodic efforts are of little use in
this as in any other treatment for
self-improvement.

In the matter of the voice, practice
.which is another way of saying persistence.ismost important of all.
When you have listened for vocal
flaws, and while you are taking exercisesto overcome these faults, give
a little extra time to the more commonfaults. For Instance, take a list
of the words you use mont.

"Tes," "no." "the," "and" are four
words that come in again and again,
in almost every sentence you utter.
And they are among the most abused

Molded Bananas.
Take six ripe bananas, three-fourths

of a pint of milk, three eggs and four
tablespoonfuls of sugar. Peel the bananas.mash them and rub them
through a fine sieve. Mix with the sugat
and eggs, which should be well beaten.
Boil the milk and when just off the
boiling point stir with the bananas by
degrees. Slightly butter small cups and
nearly fill them with the mixture, place
in a moderate oven and when set they
are dor>e. When quite cold take off the
skin and run a knife round the edge;
they should turn out easily. The top
of each should hare some little decoration.such as dried glace cherries, a colredsweetmeat or pistaehia nut. chopped
and laid on in a little heap, or each
mold may have a different decoration.

Strawberry Fritters.
Take some large, hard and firm bui

ripe strawberries, remove the hulls
and clean them thoroughly; moister
each berry, roll in sugar and stanc
until the berries absorb conslderablt
sweetness. Roll them in the fines;
possible bread crumbs and drop then
into hot fat. Sprinkle the straw
berries with powdered sugar whet
taking them up and serve them witl
sweetened whipped cream. Be sun
and choose firm strawberries.

Strawberry Sauce With Riee.
There is the making of a delect

able dessert in cooked rice plus a fev
strawberries. First make a hard pud
ding sauce and then add to it th
mashed and sweetened berries. Hea
the rice very hot and serve with th
aauca

id Thrift in
ESTRANSFORMS
MLJCE VARIATION

something that you may call Frer
ice cream, frozen pudding or custi

1 icc cream, as you wish.
A Medlnm White Saner.

(. For a medium white sauce theL gredients and method are the sat
except that two tablespoonfuls of b

r ter and two of flour are used. 1
' proportions of the flour to the llqi
s inu.li aiw*ys ne exact. But one-n
» less butter may be used In a pin

although, of course, the sauce will i
) be as rich and ft will be a good d<

more difficult to make it free fr<
lumps.
All the creamed dishes, such

creamed chicken, creamed potato
j creamed onions, creamed cauliflow

and numerous other creamed dish
are simply the names given to fo
that is cooked or warmed up in
medium thick white sauce.
Croquettes made of minced me.

fish or other materials can have thi
ingredients bound together by
medium white sauce. Stir the chopp
meat or other substance into t
sauce until the mixture is of a go
consistency to shape into the cr
quettes.
Souffles of cheese, chicken, rice

other chosen materials are made
the basis of a medium white sauce,
which the cheese or other foundati
material is added. Two or three eg
to every cup of the foundation sauJ will be required in addition. Stir t! volks into the sauce after removingI from the fire. Fold the stiffly beat

I whites into the completed mixtu
just before it is placed in the ov«
so that it will rise and swell and bio
and puff up as a proper souffle shou

A Thick White Sanre.
Four tablespoonfuls of butter a

I fftiir A f floue "
~
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thick that it will lump unless it
constantly stirred while making. '

make a delicious Welsh rarebit si
three cups of grated or sliced chee
into one cup of thick white sau<
highly seasoned with paprika, mu
tard. red pepper, table sauce or an
thing else along that line. Stir t

t whole over the fire until the cheese
melted and the mixtunre boils. Tl
rarebit will never string, never curd
or separate. You can add chopp
olives to a rarebit made this way;
little of the brine from the olive bej tie can be used as a liquid for t

.foundation sauce.
Cream pies are all made from thi<

white sauces, with or without a beatI egg or two added the last thing.
the yolks added and the whites ma
into a meringue. A delicious da
cream pie has half a pound of chopp
dates stirred into two cupfuls of t
sauce, a beaten egg added for its fu
ther enrichment, and the whole swee
ened to taste,
lemon pie is a thick white sau

in disguise. Water instead of milk
used for the liquid, a fourth to ha
cup of sugar; one egg and the jui
of a small lemon are added in tl
order given, for every cup of saut
Two cutis make a wcerf.aieea T\i* nrt
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ND HEALTH HINTS
HE LEITCH.

ties had broken, and the contents hibeen wasted. For particles of glafloated in the greasy water.
Brother Arrive* laexpertedly.

Then a step sounded on the grav
walk without. And almost befo
she grasped the import of the trave
Ing bag which appeared on the porewell covered with foreign hotel labeishe was engulfed In brotherly armand John was holding her very tig,and explaining that he had arrivedNew York on a fast boat, and hiJust "dropped in" to surprise her."We were expecting you. But ho
splendid you look. Quite foreignfact." And holding him off at armlength the sister regarded her doctobrother affectionately.Then he saw the wreckage in tl
pan on the stove and smiled a litt
as he looked at it.

| "The stuff broke, eh?" he said, mai
like, having observed that such wj

} me cuse.

: His sister nodded. "I don't unde
stand why it should," she said.
"Because you set the bottles in

pan of water without protection ui
derneath. The glass came in dire
contact with the bottom of the paA folded towel or some absorbent co
ton in the pan would have saved y<all this trouble, and the glass wou
not have broken. Set them on
cold water, and all will be well. Y<
see. I've done considerable work
this nature myself."
And as she followed directions at

started all over again, while h
brother in genial fashion raided tl
pantry and icebox, she said rueful!
"And I wanted to make such an in

pression upon you with my sterilizi
ointments, all standing in a row
my medicine cupboard."

5 QtiSTS
words in our language. Do you b
!any chance say "yeh" for "yes"? C
do you happen to pronounce "no" a
though it were "naw"? Written 01
so. it looks like a glaring- fault whic
any one would resent if accused of i
But if you will listen, you will fin
that the very nicest people haa
slipped into it.
"And" is particularly abused. It

often slurred into "an" or. worse ye
1 deprived of even its first letter an
pronounced simply "n".a single le
ter slid between two words of a hasti
spoken sentence. "The" is not so bat
ly slurred. "And" suffers more tha
any other words, unless it happensbe "yes."
These are small points, but th<

make such a difference in one's mat
nor, they add or detract so from tl
good impression one always wants
make, that they are well worth payiiattention to.

Shepherd's Pie.
Chop one-half pound of any prefer?

cooked meat, mix with one dessertspoo
ful of bread crumbs, one tablespoon!
chopped parsley, one-fourth teaspoon!
Af mi*»H ha»Ka « »#! . .. .* 1 *

I. . ..v.hni aliu jic^iper ana sale
taste. If one chopped onion ia used

1 must be fried before being add*
! Mix as as much meat gravy as you eiwithout making it too soft, fill a puddii
i dish three-fourths full with this ai
cover with a thick layer of nicely se

i soned mashed potatoes. Make decortions with a knife or fork and bru
over with a little beaten egg. or pI some pieces of fat on top. Put intohot oven to bake until of a good broicolor.

Vegetable Stuffed Mutton.
t Get four pounds of lean breast mi
5 ton. put Into a saucepan, and cov
i with water, put In one turnip, one c«
1 rot and two onions. Grate half
> each vegetable Into the soup and c
t the rent into slices, bring to a br
! simmer for one hour, prepare a sluIng with one-fourth pound of bre
, crumbs, one chopped onion, four sa
, leaves minced and two ounces
t shredded suet or two ounces of drlping. Bind all together with a litmilk, take the mutton out. carefu

remove the bones, place the stufliIn, roll It up and tie round withstring. Put it into a baking tin wl
- some halved potatoes and bake 1' half an hour.
e
t Blaek chantilly veils a frock
e apple green ehiffon. black eharmei

and black and silver ribbon.

i the Home 1
D whites of eggs arc used for the meringue.

Croquettes and souffles of oysters,
rfi all kinds of berries and other ingredientscomposed largely of water

should be founded on a thick, rather
than a medium, white sauce.

|rJ| gome Seasonable Sauces.
ir Sauce for Kruit Pudding..(Yearn togethera rounding tablespoonful of

butter and a cup of granulated sugar,in-'Mix to a smooth paste two rnnmiinr
ne. teaspoonfuls of flour anil about oneut-fourth cup of cold water. Stir into a.
'he cup of boiling water, to which has
jid boon added a pinch of salt. Stir untilalf it is the consistency of starch, and
eh. when time to serve pour it over the
tot creamed butter and sugar. Flavor to
eal taste.
om Green Pea Sauce for Meat..Melt

two tablespoonfuls of bufter in a pan.
as stir into it two tablespoonfuls of flour,
es. add salt and pepper, stir in gradually
er two cups of milk and let it come to a
es. boil, add a cup and a half of cookedod peas. Pour this sauce around the
a meat on the plaeter just before serving.

at. Sauce for Vegetables..Beat one-half
eir cup of butter to a cream, add the
a yolks of four eggs, one at a time,

ed beating each egg in thoroughly. Add
he one-fourth teaspoonful of salt, a dash
od of cayenne pepper or paprika and
o- one-half cup of boiling water, t'ook

over boiling water until thick, gradorually adding the juice of half a lemonon; chill before using. This sauce is
to especially nice for cauliflower, cabonhage. asparagus and similar veggsetables that call for a creamy sauce,
ce Fish sauce..Mix one tablespoonful
he of vinegar, one tablespoonful of lemon
it iuice and one tablespoonful of table
en sauce in a bowl and set it in the top
re of the teakettle until it gets hot.
in. Brown one-third cup of butter in a
at small frying pan. then stir it into the
id. mixture in the bowl, add one-fourth

teaspoonful of salt. If you want to
add a few chopped capers they will

n" lend an additional flavor.
?° Egg Sauce for Greens..Melt two

and one-half tablespoonfuls of butter."° add three tablespoonfuls of flour and
,ir stir until well blended. Pour on grads®ually, while constantly stirring, one

and one-half cups of hot water, bring
s- to the boiling point and add one-half
y- teaspoonful of salt, one-eighth tea-
"«r spoonrui or popper, tne yoiKS or two
is eggs slightly beaten, one tablespoonlisful of lemon juice and three tableliespoonfuls of butter, little by little,
ed Put into a saucepan two well beaten
a yolks of eggs, two heaping tableit-spoonfuls of sugar, the grated rind

he of one lemon and one tablespoonful
of corn starch, mixed with a little

ck cold milk or water. Mix well toengether. and stir in slowly one cup of
or boiling milk. Stir with a whisk undetil the sauce is of a good thickness:
te strain and serve with any kind of
ed pudding.
he Hot Chocolate Sauce to Serve on
r- Cake .Stir half a cake of grated
:t- chocolate into a cup of hot cream or

rich milk and dissolve four heaping
ce teaspoonfuls of arrowroot in a gill
is of cold milk. Boil together a cup
ilf of granulated sugar and a pint of
ce water until clear, add the chocolate
i,e and cream and the arrowroot and
e. milk. Cook, stirring steadily for six
he or seven minutes. Remove from the
_ fire, add a dessertspoonful of vanilla

extract and pour over stale cake or
cottage pudding.

Jelly Sauce..This is an excellent,
sauce to serve with a bread, rice or

cottage pudding: Put a glass of jelly
in one-fourth cup of hot water and
melt it on the stove. While this is
melting heat one tablespoonful of
butter in a pan. stir one tablespoons'ful of flour into it and then stir the
melted jelly into this until it is smooth,

id Serve hot with pudding, cake or
ss custard.

Butter and Sugar Sauce..Work onethirdcup of butter and one cup of
, powdered sugar together. Add two
tablespoonfjls of boiling water and

r* heat, then add one-fourth cup of
il- cream and beat again until foamy.
h Add a teaspoonful of lemon extract.
IS- Chicken Sauce..Make one cup of
IS" cream sauce, using chicken stock inhtstead of milk. Remove from the fire
in and add the yolks of two eggs beaten
id with one-half a cup of rich milk or

cream. Return to the fire, stir until
w thick, but do not boll or it will curdle.
In Season with salt, pepper and a little
t's lemon juice.
« -
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J; Escape the "Stout" Class
[g An attractive figure is not a

_
matter of size but of correct
proportions. The stout womenwho are never spoken

ed of as "stout" are those who
ui give a little time and thought
ui to proper corseting.

Rengo Belt Reducing Coriets
,d give the wearer an appearance of
in slenderness. The exclusive llengo
nd Belt feature gives atrength and
a- support where the greatest strain
,h falls.over the abdomen andhips.
ut They have the reputationofbeing
m "the most economical j educing

coriets ever devised."
Triadfrm $2 t» $10

... Tho Crown Coraot Company
>er 295 Fifth Annul. N«w York j
Vt . I
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HOME ECONOMICS.
BY MRS. ELIZABETH KEST.
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Cushions.

The bier davenport or couch in the j
living room calls ror cushions. ana one

of the easiest ways to get a change, a

new note of color, a new effect of contrastor harmony in the living room, is
to change the cushion covers.
On figured upholstery one must use

plain cushions: 011 plain backgrounds
one may use gaily figured patterns, providedone does not use too many and
various figures and colors. Plain cushionsof odd shapes may be of the several
colors of the figured upholstery, or may
emphasize one favorite color note which
dominates in the room, repeated in curtain.lamp shade, pottery and flowers
very effectively. i

Materials for .cushions should he :ip- |
propriate. Velvet, tapestry or silk looks
absurd against cretonne chairs or couch
covering, but may be used on furniture
done in brocade or velotir. The fluy of
truly terrible "art" cushions, of em- |
broidered or stenciled chromos. of cigar- I
ette ribbons and various other nightmaresof fringe, ruffle and tassel was

fortunately brief and is now quite done.
Cushions nowadays may be found,

square or oblong; they may bo cylinders
long or flat, shirred and puffed into
quaintly severe lines, hut they must tie
real cushions, of cushion stuffs, and
usable as cushions.
For constant rough use cushion coversmay be made of denim or heavy

cretonne, washable, and easily removed
if fastened on with plain self-covered
buttons or snaps concealed along one
edge. Such cushions are desirable for
veranda, boat and summer cottage use.

(Copyright. 1921.1

Baked Liver and Bacon.
"Wash the liver well, rub it with

lard and place it in vinegar, with one

chopped shallot, a little chopped par-
sley and salt and pepper to suit thej
taste. Ia- t it stand over night, roast
it. adding strips of bacon: baste it!
frequently with the vinegar mixture.
\X-V.rvrs <lon« resolcr. V.. .A 1
serve very hot. j

Highest quality guaranteed. Pre*
pared from purest ingredients
only. Once tried, always used.

If your grocer doees not carry it. I
send his name and 10 tsents. stamps.
for large sample package, postpaid.
EMPIRE FOOD PRODUCT CO.

71 Barclay St, »w York
.....!
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I You won't wake up tired if you sleep M
I on a Conscience Brand Mattress, (3

i l£ *ou want to "oak* sure 8
I £ | of a comfortable night, J
M J select your mattress I

as from the Conscience h
I Brand line. Whether 4

| cotton-felt, kapoc or 3
i hair, the long fibre fil- R
V ling guarantees a soft, fP
I restful bed. Why take In
n a chance with an un- Ma

U known brand? Sav is
Kf "Conscience Brand" to fA
Fj your dealer. gj
8 Conscience Brand IQ Mattresses Q
fij INTERNATIONAL BEDDING CO.

m/ill
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TS^^jDo Your Hair
|j Nets Wear Well?
{fij Or do they tangle, change in
W shade, grow brittle and soon
S3 break? If so you simply have not

^ found the right net.a net that's
M knitted by hand from real human

hair, and specially processed. Try
Eh a dozen UN1CUM Real Human

£j HairNets and note the difference.
S Ttro Styles:

mS "Fringe" Nets and
Wf "Self-Adjusting Cap" Nets

fifjj ISc. each.2 for 2Sc. and up.

[g Jon '11 find them at leading sheps
I® THEO. H. GARY CO.

Rj 67-69 Irrinsr Flacft

ig Niw York

W/////M IW^ W-y iz
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I'.uy from your dealer. If he c

We Are Exclusii

W. H. BUT!
607-609 C St

Maurice F. Flynn
Straight down the street from th

at 7th and P
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Rosslyn Hi
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Made SnL
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Rosslyn Pac
STANDS: In Cent
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annot supply you sec us.

i;e Dealers

LER CO.
. N.W.

Established 1845
e G A. H. Monument
a. Ave.

ams and
>n

D Virginia is famous for
*ood things to cat and no

product of the Old Doismore famous than the
is home-cured Rosslyn
and Bacon, which are so
alv known to the good
eepers of Washington.
ou want to delight the
family, serve the delicious
a Bacon for Breakfast.

king Co.
er, Eastern, Western
uid O Street Markets
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